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♦    ^    °™  of.°-ar/riends  in  Columbus,  North  Dakota,  has  written  the  question  that 

jets  the  attention  first  thing  today.    She  wants  to  know  how  to  remove  a  white  wa^r 

spot  from  a  piece  of  walnut  furniture.  water 

"Well,-  say  the  folks  who  know  about  finishing  furniture,   "that  all  depends 
how  deep  tne  discoloration  has  gone  into  the  finish  of  the  wood."    If  it  las  Jon e 
eep    the  only  way  to  get  rid  of  the  spot  is  to  remove  all  the  varnish  right  d J 
-o  the  wood  and  apply  a  new  finish.     But  if  it  is  only  a  light  surface  mark,  you 
an  often  remove  it  by  repeated  rubbing  with  a  heavy  woolen  cloth  moistened  in  L 
S  i!X  ;  0r  ™"th  torture  polish.     Sometimes  you  have  better  results  if  you  W 
.-  cloth  or  the  oil  and  then  rub  the  spot.    But  when  using  oil  or  furnitur Polish 

course,  you  have  to  be  careful  about  heating  because  of  the  fir.  risk.  Lo^er 
..... d  of  removing  wmte  water  spots  is  to  rub  the  spot  with  a  cloth  moistened 
olig.n,ly  with  dilute  annuo nia  water. 

■-r      •         lCCOnd  re(luest  is  from  a  young  housekeeper  who  wants  exact  directions 

£j£"£      ^  °r  ^tCh  CheeSe  at  h0me'    She  s^s  she's  tried  making  it  but  ?hat 
»rs  has  been  hard  and  not  very  fresh  in  taste.    Well,   since  this  matter  of  taste 
come  up,  let* 8  say  right  at  the  start  that  for  success  in  making  cottage  cheese 

cod  ton  ?  USG  Cl?r'.SWeet'   Si=imi]i  tllat  ^  soured  quickly.    Milk  tha^has 
wood  too  long  won't  give  cheese  with  a  good  flavor.    And  another  thing  -  watch 

Me^he  cSd^ile  ^  ^  t0  ^  SUre  "  nGVer  becomes  too  hot.  That 

Here's  how  you  make  the  cheese: 

Lb        °^         CUrf  °f  the  thiGk  sour  mill~  into  pieces  about  2  inches  square. 
•  n  stir  it  tnoroughly  with  a  spoon.    Heating  makes  the  whey  separate  easily  and 

Al  a\TZlT  /e  ?e°!e  a  fiTm  texturG«     Sct  the  container  holding  the  sour  milk 
•eat  f    of  -10t  -vator,  or  use  your  double  boiler  for  a  small  amount  of  cheese. 

;£the  water  oo  100  degrees  E.    That's  just  warm,  you  know  -  not  even  up  to 

^°m??     UrC*    110X7  C00k  at  tllis  temperature  for  about  thirty  minutes 
-wsionally  stirring  the  milk  gently. 

:a*ovn         P?Ur  the  Curd  out  onto  a  ^iece  of  cheesecloth  or  into  a  cheesecloth 
•2  I:    a  b0v/1  ^  drain  "  f°r  20  or  30  minutes.    When  the  cheese  comes  from  the 

*Siall «^  Xt  T7ith  a  Sp"°°n  t0  ma:':0  "  soft  and  fine  in  Srain.    Add  salt  and 

1  anouno  of  sweet  or  sour  cream  if  desired. 
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Cottage  cheese  should  "be  eaten  fresh  for  the  best  flavor.    But  you  can 
keep  it  for  several  days  in  an  earthenware,  china  or  glass  container  in  the  refrig- 
erator or  some  other  cold  place. 

Some  weeks  ago  when  we  were  talking  about  low-cost  neat  dishes,  I  rnen- 
tionod  a  German  dish  called  sauerbraten  or  pickled  beef.    Several  people  have 
written  ashing  how  to  nake  this  interesting  foreign  dish.     So  I'm  talcing  tine  out 
today  to  give  you  the  recipe  from  the  Bureau  of  Hone  Economics  at  Washington,  D.C., 
for  sauerbraten  with  ginger  snap  gravy. 

You  can  use  chuck  or  runp  or  round  of  beef  for  this  dish.    Cover  from 
e  to  five  pounds  of  the  beef  with  eqxial  parts  of  vinegar  and  water.    Add  a 
•  bay  leaves,  a  dozen  white  cloves,  a  spoonful  of  whole  black  peppers.  Three 
rhole  spices  --  bay  leaves,  a  dozen  white  cloves  and  a  spoonful  of  whole  black 
peppers.    Also  add  a  peeled  onion.    Then  let  the  meat  stand  in  the  spiced  vinegar 
■  2  or  3  days,  turning  it  so  that  it  will  pickle  evenly. 

Mow  remove  the  meat  from  the  liquid  and  brown  it  in  hot  fat  in  a  heavy 
kettle.    Then  slip  a  rack  under  it  to  keep  the  meat  from  sticking  to  the  pot.  Add 
1  cup  or  less  of  the  picJfcling  liqiiid  or  of  water.    Then  cover  with  a  close  fitting 
lid  and  cook  slowly  for  about  two  hours,  or  until  the  meat  is  tender. 

This  is  one  of  the  inexpensive  meat  dishes  where  an  acid  —  vinegar,  and 
long  slow  cooking  in  moist  heat  make  the  beef  tender. 

Make  gravy  of  the  drippings  and  add  3  or  k  gingersnaps  broken  into  small 
pieces  and  stir  until  smooth.    Or,  instead  of  adding  gingersnaps,  season  the  gravy 
nith  a  little  ginger  and  sugar 0 

The  last  question  today  is  from  a  lady  who  wants  directions  for  laundering 
able  gloves.    Well,  lukewarm  suds  and  a  little  brush  are  two  helps  in  this 

process.    Put  the  soiled  gloves  on  your  hands.    And  then  put  your  hands  in  the  suds 

tod  continue  as  if  you  were  washing  your  hands  instead  of  the  gloves.     If  the  tips 
the  fingers  are  badly  soiled,  use  a  nail  brush  on  them.    Bub  back  and  front  and 

fingers  in  the  soap.    Now  rinse  in  clear  lukewarm  water  and  then  remove  the  gloves 
■  your  hands.     Instead  of  wringing  or  squeezing  out  the  water,  blow  into  the 

gloves  and  hang  them  up.    This  will  allow  them  to  dry  in  shape  without  wrinkles. 

Washable  leather  gloves  need  some  rubbing  or  "'kneading"  before  they  are 
Suite  dry.    This  helps  make  them  soft  and  pliable  —  prevents  stiffness. 
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